
Karen’s Pasta Sauces 
 
Ridiculously Simple Tomato Sauce 
 
1 red onion, chopped 
Olive oil 
1 clove garlic, chopped or grated  (optional) 
1 6 oz. can tomato paste 
Parmesan cheese rind (optional) 
Water 
Salt & Pepper 
Fresh basil, chopped or torn 
 

1. Sauté onion in olive oil over medium-low flame until translucent.   
2. Add garlic, if using, and stir. Allow garlic to sauté, watching carefully so it does not burn.  
3. Add tomato paste. Stir thoroughly and allow tomato paste to cook for 2-3 minutes.   
4. Add 3 cans of water, using the tomato paste can as a measure. Stir to blend.   
5. Add cheese rind, if using. Bring to a boil then lower to a simmer.  
6. Simmer uncovered to allow to thicken. Add salt and pepper.   
7. Remove parmesan rind. Toss sauce with cooked pasta of your choice. Garnish with 

chopped or torn basil. 
 
 
 
Vegetarian Bolognese Sauce 
 
Olive oil 
1 onion, finely chopped 
2-3 ribs celery, finely chopped 
2-3 peeled carrots, finely chopped 
1 cup Portobello or Baby Bella mushrooms, finely chopped  
2 cloves garlic, chopped or grated 
2 tsp fresh rosemary, finely chopped 
1 28 oz can whole peeled tomatoes, with the juices  
Parmesan cheese rind (optional) 
Salt & Pepper 
 

1. Sauté chopped onion, celery, carrots in olive oil over medium-low flame.  
2. When onion is translucent, add mushrooms, garlic and rosemary.  Stir and cook, 

allowing most of the mushroom water to cook off.   
3. In a bowl, cut up tomatoes, keeping all of the juices. Add tomatoes and their juice and 

parmesan rind, if using. Stir to blend.  
4. Bring to a boil, then lower to a simmer.  Simmer covered for 30 minutes. Check and cut 

up tomatoes if necessary.  
5. Uncover and continue to cook if sauce is still thin. When thick enough, add salt and 

pepper. Toss sauce with cooked pasta of your choice. 



Lemon, Red Pepper and Parsley Sauce 
 
Pine nut sauce: 

½ Cup raw pine nuts 

3 TBL. olive oil 
1 TBL. fresh lemon juice 

½ tsp salt (or more to taste) 

 
Lemon/pepper/parsley mixture: 
2 TBL. olive oil 
3 large garlic cloves, finely chopped or grated 
5 Cups fresh parsley, chopped 
1-2 tsp red pepper flakes 
4 tsp freshly squeezed lemon juice 
Lemon zest or lemon wedges for garnish 
 

1. Make the pine nut sauce: 
a. Warm a medium skillet over medium heat for 2 minutes; toss in the pine nuts, 

reduce heat to low and toast the pine nuts, stirring frequently, for 5 minutes until 
fragrant and golden. 

b. Transfer nuts to a mini food processor or mortar and add the olive oil, lemon juice 
and salt.  Crush/grind the nuts until a paste forms. 

c. NOTE: This sauce base can be stored in a glass jar in the refrigerator for up to 1 
month. 

 
2. Warm 2 TBL. oil in a large skillet over medium-low heat.  Add chopped parsley and 

grated garlic and cook for 2-3 minutes, until parsley is wilted.  Add slat and pepper 
flakes. Combine, remove from heat and set aside. 
 

3. Cook pasta of your choice, reserving 1 Cup of the pasta cooking water.   
 

4. Add the pine nut sauce to the pasta and toss to coat evenly. Then add the parsley/garlic 
mixture and toss.  Add as much of the reserved pasta water as necessary to loosen the 
sauce.  Toss. Garnish with lemon zest or lemon wedges. 

 
5. Store leftover pasta in the refrigerator for up to 2 days. 


